
To us sustainability means 
nourishing our people, place  
and planet.

We provide sustenance by:

• cultivating a thriving, vibrant 
and diverse hospitality industry

• nurturing Mana Taonga and 
Aotearoa New Zealand Culture

• treasuring our environment and 
local produce

Sustenance
Our food philosophy

Variety of homemade cookies (v)

Raspberry lamingtons (v)

Assorted Macaroon (gf/v)

Carrot cake with cream cheese icing (v)

Apple and cinammon cake (v)

Blueberry friands (gf/v)

Petit fruit tart (v)

Passionfruit pavlova roulade (gf/v)

Banana walnut bread (v)

Dark chocolate and cherry brownie (v)
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Three cheese mini scones (v)

Mini pastrami, sauerkraut and  
cheese croissant

Smoked chicken, cilantro and grain mayo 
finger sandwhich

Mushroom and spinach fritatta (v/gf)

Mini bacon and egg savoury

Steak and ale pie

Sausage roll with tomato chutney

Tomato and goat cheese pastry (v)

Red pepper and cream cheese muffin (v)

Open brioche, smoked salmon, confit 
pepper, dill creme fraiche
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Refreshment 
Breaks

v = vegetarian

ve = vegan

df = dairy free

gf = gluten free

One item including tea and coffee 
$10.50, additional item $3.90


